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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


Friday,  November  17,  1944 


Subject:  "Food  Fit  For  G.  I.  Joe"     Information  from  Office  of  Distribution 
officials,  '7ar  Food  Adn.inistra.tion. 
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Remember  the  county  fairs  you  attended.    Sometimes  the  judges  let  you  stand 
around  and  vetch  them  taste  and  compare  the  cookies  and  cakes  and  pies.  Canned 
goods,  too,  shiny  and  bright  colored. .were  lined  up  in  long  rows  waiting  their  turn 
to  be  judged.     The  thought  of  that  blue  ribbon  floating  about  their  cans  of  peas, 
string  beans,  tomatoes,  pears,  peaches,  pickles  and  jellies  had  spurned  many  of  the 
women  to  doing  a  little  better  job  of  canning. 

Commercial  canners  work  with  the  same  thought  in  mind.    But  instead  of  strivin 
for  a  blue  ribbon  award  they  try  to  pack  their  products  to  meet  certain  scientific 
standards  set  up  by  themselves  and  the  Government.    During  the  war  they  are  often 
required  to  set  aside  part  of  their  pack  for  military  use  and  food  fit  for  G.  I. 
Joe  must  pass  careful  inspection. 

About  200  women  and  an  equal  number  of  men  are  working  under  the  supervision 
of  the  War    Food  Administration  in  this  country- wide  job  of  inspecting  processed 
foods.    By  "processed  food"  we  mean  dried  foods,  and  frozen  foods,  as  well  as  canne 
goods.    "Thenever  a  packer  has  a  portion  of  nis  products  read;/"  for  inspection  he 
notifies  the  nearest  representative  of  the  T7ar  Food  Administration,  who  arranges 
for  some  one  to  make  the  tests.    Often  two  women  work  together,  for  sometimes  they 
have  to  go  into  enormous  warehouses  in  the  heart  of    a    city  or  on  long  wharves 
where  the  big  ships  lie  along- s ide ...  ready  to  store  away  the  cargo  of  food  as  soon 
as  it  passes  the  Government  inspection. 

In  comfortable  slacks  the  women  inspectors  go  up  and  down  the  narrow  aisles 
between  the  tall  stacks  of  cases  and  select  a  can  here  and  a  can  there.    They  never 
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leave  the  selection  of  the  samples  to  any  one  else,  and  they  never  take  the  first 
cans  they  come  to.    To  he  perfectly  fair  to  the  packer  they  try  to  get  cans  from 
every  part  of  the  room.    For  example,  in  a  warehouse  where  10,000    cases  of  peas, 
are  set  aside  for  sale  to  the  Government,  the  inspectors  take  about  sixty  cans 
"back  to  a  laboratory.    There  with  scientific  equipment  and  exact  standards  to  fol- 
low, tnese  women  who  have  been  carefully  trained  go  about  the  business  of  inspect-? 
ing. 

Ho  two  foods  such  as  peas  and  peaches  are  grade    with  the  same  score  card.  Ir 
fact  the  United  States  Department  of  Agriculture  and  food  industries  have  been 
working  together  for  about  15  years  setting  up  a  grade  standards  and  score  sheets. 
At  present  they  have  in  effect. .. standards  for  about  70  different  products. 

TThen  the  inspectors  examine  a  can  of  peas, for  example,  they  record  the  exact 
weight  of  the  peas  and  juice. .. first  together,  then  separately.     Government  . 
buyers  don't  want  to  buy  a  can  of  peas  with  too  much  juice  and  not  enough  peas,  any 
more  than  you  do.    But  before  they  open  the  can  they  give  it  a  very  important  test 
to  deternine  how  well  the  food  will  keep.    They  make  the  test  with  a  little  in- 
strument called  a  vacuum  gauge,  which  records  the  absence  of  air.    Food  that's  fit 
for  G.  I.  Joe  must  be  sure  to  keep  well. ..considering  the  rough  handling  it  re- 
ceives, the  long  distances  it  may  travel  and  the  variety  of  temperatures  it  may 
travel  through. 

After  the  inspector  examines  the  juice  for  clearness  and  lack  of  sediment,  she 
pours  the  peas  out  on  a  clean,  white  tray  where  she  can  examine  them  carefully.  She 
checks  then  for  defects  and  for  uniformity  of  size  and  color.    Then  she  records  the 
type  of  peas. . .whether  they  are  the  Early  variety  or  the  Sweet  variety.    As  you 
know  tnere  is  a  difference    in  flavor.    Early  peas  have  a  more  starchy  flcvor  in 
their  later  stages  of  maturity.    Maturity  is  very  important  in  grading  peas  be- 
cause it  is  an  excellent  indicator  of  flavor.    As  peas  approach  maturity,  they  loo 
sweetness  and  succulence,  and  become  mealy  and  starchy.    Of  course,  inspectors 


always  taste  all  products  they  examine  to  detect  any  objectionable  flavors  such  as 
sourness,  too  much  salt,  or  a  scorch  taste.    But  inspectors  don't  depend  on  their 
personal  tastes  to  determine  maturity.    They  use  a  dependable  specific  gravity 
test. 

When  they  have  done  all  testing, they  add  the  score  for  each  can  of  peas  and 
averaged  with  the  others.    After  the  60  cans  have  been  inspected  and  tested  the  in- 
spector, the  packer  and  the  buyer  have  a  clear  basis  for  saying  that    the  peas  are 
a  certain  quality.    Perhaps  you're  as  curious  about  the  quality  which  the  Government 
buys  as  a  woman  in  Rochester,  New  York  was  at  a  demonstration  a  short  time  ago. 
The  program  chairman  of  a  women's  club  there  heard,  about  the  food  inspectors  and 
asked  one  of  them  to  show  the  ladies  how  she  inspected  food. 

luring  the  demonstration  one  woman  asked  if  the  Government  always  bought  the 
best.    The  inspector  answered  that  buyers  for  the  Army  and  Navy  select  food  just  as 
housewives  do.     Taey  buy  the  quality  of  food  that  fits  the  purpose  it's  to  be  used 
for.    In  buying  peaches  to  be  served  as  dessert  they  prefer  perfect  peaches.  But  if 
they  want  peaches  for  pie  they  don't  object  to  a  few  imperfections  in  appearance.., 
as  long  as'  they  are  of  good  eating  quality. 

In  other  words,  food  inspection  for  the  Army  and  ITavy  is  important  for  two 
reasons... to  make  certain  the  food  is  wholesome  and  to  make  sure  the  Government  get- 
the  quality  it  pays  for.    Every  reliable  packer  appreciates  the  value  of  having 
uniform  standards  for  his  industry.    When  his  canned  peas  pass  the  Government  In- 
spectors' tests  with  flying  colors,  the  canner  doesn't  hesitate  to  tell  the  world 
that  his  plant  puts  out  blue  ribbon  food... food  fit  for  G.  I.  Joes. 
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